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Lavender Popcorn                             
Prep Time Chilling Time Total Time Yields

20 min 20 - 30 min 40 - 50 min 9 cups popcorn

Lavender popcorn puts a floral spin on classic sweet popcorn. This sweet treat 
is made by coating fluffy popcorn in candy melts seasoned with lavender 

essential oil, followed by a drizzle of dark and white chocolate. You can prepare 
the recipe with homemade or store-bought, unflavoured or slightly salty or sweet 
popcorn. We used purple candy melts to enhance the visual appeal, but any other 

candy melts or chocolate will work, too. The recipe comes with a free printable 
popcorn box to package the popcorn for gift giving. , which you can download 
here: http://chcotta.ge/bl0295

Instructions

1) Prepare the candy melts

Melt the candy melts according to the instructions of the manufacturer and add a 
few drops of lavender essential oil.

2) Coat the popcorn

Place the popcorn in large, wide bowl and add the liquid candy melts. Mix with 

a spoon or spatula to coat the popcorn. Then spread the popcorn out in a single 
layer on a lined baking tray (sheet). Optionally, drizzle the popcorn with melted 
dark and white chocolate. 

3) Chill the popcorn

Put in the fridge until the chocolate has set, for about 20 to 30 minutes. Divide 
large clusters of popcorn into smaller chunks and package for gifting or store in 
an airtight container.

Tip: Don’t leave in the fridge for too long otherwise the popcorn may draw mois-

ture and get soft.

What lavender essential oil to use?

This recipe is prepared with lavender essential oil, which creates a rich, authen-

tic lavender flavour. Many lavender essential oils are safe for consumption but 
always double-check beforehand. LorAnn’s Natural Lavender Oil, for example, 
is a good, food-grade botanical oil. Lavender essential oil is very potent so use 
it sparingly. We found that the flavour isn’t noticeable right away but becomes 
more prominent after a couple of hours. Here are our recommendations to 
match the intensity of lavender flavour according to your taste. Keep in mind 
that these are general recommendations as the intensity may vary in different 
essential oils:

- only a faint taste of lavender: 2 – 3 drops lavender essential oil
- medium lavender flavour: 4 – 7 drops lavender essential oil
- strong lavender aroma (only for serious lavender lovers!): 10 – 12 drops laven-

der essential oil

Ingredients

For the lavender popcorn

90 g (8 cups) popped popcorn

225 g (8 oz) purple candy melts

7 drops lavender essential oil (see tips)

40 g (1.5 oz) white chocolate

40 g (1.5 oz) semisweet (dark) chocolate

For gift giving

printable popcorn box (free download 
here: http://chcotta.ge/bl0295)

food-safe tissue paper or grease-proof 
(wax) paper

cellophane

lavender ribbon


